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MICROWAVABLE SUSCEPTOR AND METHOD
| OF USING SAME

BACKGROUND OF THE INVENTION

The present invention relates to a susceptor for use in
the microwave cooking of food, and more particularly
to such a susceptor which is both edible and biodegrad-
able, as well as a method of using the same.

The susceptors for microwave cooking available in
the commercial markets include metallized film or
paper sheet laminations containing glue. These com-
mercially available susceptors are not fully acceptable
since they are not entirely safe as there is a possibility
that the metal or glue utilized therein could release toxic
compounds during or after microwave heating, thereby
contaminating the food being cooked. Further, the
commercially available susceptors are not attractive
from an ecological point of view since they are not
biodegradable. Accordingly, the need remains for a safe
susceptor, preferably biodegradable and edible.

The susceptor of the present invention is intended to
be used 1n a conventional manner—that is, intimately
contacted with the food to be cooked 1n order to form
an assembly, the assembly heated 1n a microwave oven
to cook the food, and then the assembly dismantled,
with the susceptor being separated from the cooked
food. Nonetheless, the edible nature of such a susceptor
remains important for a variety of reasons. First, the
edible nature ensures that there will not be any metal or
glue to release toxic compounds during or after micro-
wave heating. Second, the user of the susceptor is as-
sured that, even if a portion of the susceptor adheres to
the food being cooked or the susceptor bursts or breaks
during the course of cooking, the food does not become
contaminated and inedible. For these purposes, the term
“edible” as used herein and in the claims encompasses,
in addition to materials which are conventionally
thought of as edible, small amounts of paper and plastic,
which, although not particularly palatable, may be in-
gested without adverse effects.

Various susceptors have been proposed for use in
microwave cooking in order to increase the sensible
heat level immediately adjacent the food being cooked.
The proposed susceptors include polypropylene-coated
wax paper or polyhydroxyl alcohol-containing sub-
strates. Glycerine and propylene glycol are examples of
the polyhydroxyl alcohols which are high lossy materi-
als that can be employed to convert a portion of the
microwave energy impacting thereon into sensible heat.
See, for example, U.S. Pat. Nos. 4,882,184 and
4,968,865. The highest temperature achievable with a
propylene glycol susceptor is 185° C., and the highest
temperature achievable with a glycerine susceptor is

290° C. These temperatures are, however, the tempera-

tures achievable in the alcohols, not the temperature
which is experienced by the food being cooked. Due to
the heat-transfer resistance of whatever material con-
tains the alcohol and the air gap between the alcohol-
containing film and the food being cooked, the tempera-
ture at the contact surface of the food is substantially
less than the temperature of the alcohol itself and, typi-
cally less than 135° C. Thus the known alcohol-based
susceptors simply lack sufficient effectiveness for many
applications where a higher temperature is desired, and
especially where a high temperature is desired in a very
limited time (time being of the essence since quick cook-
ing 1S a main attraction of the microwave cooking sys-
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tem). The heating rates of glycerine and polypropylene
glycol are not high enough to be compatible with the
commercially available metallized film or paper lami-
nated susceptors.

In order to provide a benchmark for satisfactory
performance of a lossy material, it was determined that
25 grams of a lossy material in a 50 milliliter glass beaker

- should be heatable to at least 200° C. within 40 seconds
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by 900 watts of microwave energy in 1.1 cubic foot
oven. The 900 watt 1.1 cubic foot oven represents the
capacity of a common household microwave oven, 40
seconds represents a satisfactorily short microwave
cook time (depending on the size of the foodstuff), and
200° C. provides sufficient sensible heat for general
susceptor purposes, including browning. In other
words, the lossy material should enable the food to
achieve a surface temperature of at least 135° C. in

microwave heating. For comparative purposes, glycer-
ine by itself as a lossy material, under the test conditions
noted above, is heatable to only 160° C. within 40 sec-
onds.

Accordingly, it is an object of the present invention
to provide a susceptor for use in the microwave cooking
of food which contains a lossy material heatable to at
least 200° C. in a common household microwave oven.

Another object 1s to provide such a susceptor which
in a preferred embodiment is biodegradable.

A further object is to provide such a susceptor which

" in a preferred embodiment is edible.

- It 1s also an object of the present invention to provide
such a susceptor which is economical to manufacture
and simple and safe to use.

It i1s another object to provide a method of micro-
wave cooking using such a susceptor.

SUMMARY OF THE INVENTION

It has now been found that the above and related
objects of the present invention are obtained in a sus-
ceptor for use in the microwave cooking of food, com-
prising a first plastic film, a second plastic film, and,
disposed intermediate the first and second films, a semi-
liquid lossy material including glycerine, sucrose ester,
and chloride salt. Grams of the lossy material in a 50 mi.
glass beaker is heatable to at least 200° C. within 40
seconds by 900 watts of microwave energy in 1.1 cu. ft.
oven. Preferably the susceptor additionally includes a
layer of paper sandwiched between the first and second
films, the lossy material being absorbed on the paper
layer.

In a preferred embodiment, the chloride salt is se-
lected from the group consisting of sodium chloride,
potassium chloride, and combinations thereof, and the
sucrose ester is selected from the group consisting of
behenate, stearate, oleate, palmitate, myristate, and lau-

- rate esters and combinations thereof. The lossy material
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includes a 2-10% sucrose ester and less than 4% chlo-
ride salt, based on the weight of the lossy matenal.

The lossy material may also include a lossiness en-
hancer selected from the group consisting of less than
4% sodium carboxymethylcellulose, less than 8% acidic
polysaccharide gum, and less than 6% propylene gly-
col, based on the weight of the lossy material. The
acidic polysaccharide gum is selected from the group
consisting of Karaya gum, Ghatti gum, Tragacanth
gum, and combmations thereof.

The lossy material may additionally include a viscos-
ity modifier selected from the group consisting of gela-
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tin, pectin, sodium carboxymethylcellulose, and combi-

nations thereof, thereby to provide a desirable viscosity
for application of the lossy material.

~In a preferred embodiment, the susceptor is both
edible and biodegradable.

The present invention further encompasses a method
of microwave cooking comprising the steps of provid-
ing an assembly of the susceptor and the food to be
microwave cooked, cooking the food in intimate
contact with the susceptor in a microwave oven, and
separating the microwave cooked food from the sus-
ceptor.

BRIEF DESCRIPTION OF THE DRAWING

The above brief description, as well as further ob-
Jects, features and advantages of the present invention,
will be more fully understood by reference to the fol-
lowing detailed description of the presently preferred,
albeit illustrative, embodiments of the present invention
when taken 1n conjunction with the accompanying
drawing wherein:

FIG. 11s a top plan view of a susceptor according to
the present invention, with portions thereof cut away to
reveal internal details; and

FIG. 2 1s a sectional view thereof taken along the line
2—2 of FIG. 1.

DETAILED DESCRIPTION OF THE
PREFERRED EMBODIMENTS

Referring now to the drawing, and in particular to
FIG. 1 thereof, therein illustrated is a susceptor accord-
ing to the present invention, generally designated by the
reference numeral 10. The susceptor 10 comprises a first
microwave-transparent plastic film 12, a second mi-
crowave-transparent plastic film 14, and a semi-liquid
lossy material 16 disposed intermediate the first and
second films 12, 14. The lossy material 16 includes glyc-
erine, sucrose ester, and chloride salt and is character-
1zed by the property that 25 grams thereof in a 50 milli-
- liter glass beaker is heatable to at least 200° C. within 40
seconds by 900 watts of microwave energy in a 1.1
cubic foot oven. The lossy material may be present
intermediate the films 12, 14 by itself, or it may be ab-

sorbed on a paper layer 18 sandwiched between the first.

and second films 12, 14. The peripheral edges 20 of the
films 12, 14 are secured together in a conventional man-
ner (for example, by heat sealing, sonic sealing, or the

like) in order to provide a liquid-tight package about the

lossy material 16.

The susceptor 10 may be in any convenient configu-
ration suitable for household use, and this configuration
may in turn depend upon the particular food to be
cooked. For example, it may be flat and serve as the top
or lid of a frozen food package (e.g., the type sold in
supermarkets in a one- or two-serving size) or as a cook-
Ing tray. Alternatively it may be box-like or cylindrical
to substantially enclose the food to be cooked. Clearly,
the configuration may be anywhere between these two
extremes—for example, a hemisphere which surrounds
half of a spherical item of food.

Typically the films 12, 14 are each about 0.01-0.10
millimeters thick, preferably 0.02-0.05 mm., while the
thickness of the lossy material 16 therebetween is
0.1-5.0 mm., preferably 0.5-2.0 mm. Where present, the
paper layer 18 preferably has a thickness of about
0.2-2.0 mm. Clearly, thicker or thinner films, materials
and layers may also be used, if desired. Where a certain
rigidity of shape is desired in the susceptor, any paper

10
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layer 18 therein may utilize thin paperboard or the en-
tire susceptor may be disposed on a thin paperboard
substrate (typically 0.1-2.0 mm. thick, and preferably
0.5-1.5 mm thick). Typically the lossy material 16 cov-
ers 50%-100%, and preferably 60%-90%, of each fac-
ing surface area of the films 12, 14.

A wide range of materials may be used for the mi-
crowave-transparent films 12, 14, although the pre-
ferred films are formed of a material which is both
edible and biodegradable. Preferred edible and biode-

- gradable materials 1include carboxymethylcellulose,
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methylcellulose, carrageenan, and conjac. A preferred
film material where high temperature resistance
(400°-500° F.) 1s required is polyethylene terephthalate,
although it is neither edible nor biodegradble. Opti-
mally, the films 12, 14 are impermeable to the lossy
material 16, while at the same time being permeable to
atr, so that the sensible temperature rise in the susceptor
during microwave cooking does not cause any trapped
air within the susceptor to burst the films 12, 14. How-
ever, it will be appreciated that, in the event that this
does occur, the edible nature of the susceptor ensures
that the food being cooked therewith does not become
toxic.

As earlier noted, the lossy material 16 includes glyc-
erine, sucrose ester and chloride salt. Preferably the
sucrose ester is selected from the group consisting of
behenate, stearate, oleate, palmitate, myristate, and lau-
rate esters and combinations thereof, although other
sucrose esters may also be used. Preferably the lossy
material includes 2%-10% of the sucrose ester based on
the weight of the lossy material. It has been found that
the presence of the sucrose ester increases the heating
rate of the glycerine substantially.

The chloride salt is preferably selected from the
group consisting of sodium chloride, potassium chlo-
ride, and combinations thereof. The potassium chloride
1s not as palatable as the sodium chloride, but, since it is
unlikely that the potassium chloride will contaminate
the food, its presence is acceptable. Preferably the lossy
material includes less than 4% chloride salt, based on
the weight of the lossy maternal, although greater levels
may be used if desired. |

Heating rates were determined by heating 25 grams
of the lossy material in a 50 ml. glass beaker heated
using a 900 watt, 1.1 cubic foot-household microwave
oven-—namely, the “Quasar” MQS 1103 oven available
from Panasonic. The temperature uniformity of the 25
gram sample domain was found in the range of a 2° C.
variance measured by optic fiber probes at three differ-
ent locations inside the beaker. The heating rate was
calculated as the linear temperature rise in the first 30
seconds of heating (i.e., the difference between the ini-
tial temperature and the temperature at the end of the 30
seconds, divided by 30). The increases in heating rate
are reported as percentage increases over the 3.95°
C./sec heating rate of glycerine by . itself. Percentage
additive levels are based on the weight of the lossy
material.

The presence of sucrose ester at the 2%, 4%, 6%, 8%
and 10% levels in the glycerine increases the heating
rate of glycerine by 5.8, 10.6, 21.5, 16.5 (out of line due
to high viscosity effects as tested in a 50 m] beaker), and
38.2%. The presence of sodium chloride at the 2% level
in the glycerine increases the heating rate of glycerine
by 16.5%, while higher NaCl levels (up to 10%) did not
show any further improvement in the heating rate and
indeed some levels showed a decrease in the heating
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rate from the 2% level. Combinations of the sucrose
ester and the chloride salt were particularly effective in
increasing the heating rate of glycerine alone. Thus, as
a lossy material containing glycerine and 2% sodium
chloride salt had the sucrose ester level raised from 2%
to 4% to 6%, the heating rate increased from 15.4% to

45.5% to 54.4%, respectively. Accordingly, the combi-

nation of these ingredients is especially preferred for its
high effectiveness, low cost, and recognized safety as
food-grade (edible) materials.

The improvements in heating rate noted above
through the use of the sucrose ester and chloride salt
additives are specific to the use of glycerine as the sol-
vent or carrier for the additives. No significant im-
provement in the microwave heating rate was noted
where the solvent or carrier was propylene glycol and,
indeed, some of the additive levels even resulted in a
negative effect on the heating rate thereof.

In addition to the sucrose ester and chloride salt, the
lossy material preferably also includes a lossiness en-
hancer selected from the group consisting of sodium
carboxymethylcellulose (CMC), an acidic polysaccha-
ride gum, and propylene glycol.

While CMC as an additive to glycerine shows a sub-
stantial increase in the heating rate (2%, 4%, 6% and
8% CMC levels producing increases of 18.2%, 19.19%,
26.3% and 31.1%, respectively), the 8% level caused
the lossy material to form a gel, with a resultant uneven
heating being produced as tested in a 50 ml beaker. On
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the other hand, where the lossy material consisted of 30

glycerine and 4% sucrose ester, a 1% CMC level re-
sulted in a 35.2% increase over the heating rate of glyc-
erine above, substantially more than the 10.6% increase
which would be produced by the addition of 4% su-
crose ester to glycerine. Surprisingly, increasing the
CMC level to 2% (in the glycerine and 4% sucrose
ester lossy material) resulted in a decrease-of the heating
rate from that obtained at the 1% CMC level. Accord-
ingly, it is preferred that CMC be used in connection
with glycerine and sucrose ester at less than a 2% level,
based on the weight of the lossy material.

The acidic polysaccharide gum is preferably edible
and biodegradable and is preferably selected from the
group consisting of Karaya gum, Ghatti gum, Traga-
canth gum, and combinations thereof. At the 4% level
the Karaya, Ghatti and Tragacanth gums resulted in
increases of 38.1%, 43.3% and 36.7%, respectively,
while at the 8% level the same gums resulted in in-
creased heating rates of 47.3%, 49.3% and 54.1%, re-
spectively. While the aforenoted gums at the 4% and
8% levels produced substantial increases in the heating
rate of glycerine alone, the gums also tend to result in
gelling of the lossy material, and thus uneven heating by
the susceptor, and therefore must be used with caution.

While the addition of propylene glycol to glycerine
at the 4% and 6% levels resulted in heating rate in-
creases of 6.3% and 23.1%, respectively, a further in-
crease t0 the 8% level resulted in a decrease in the
heating rate increase to 16.3%. Where the lossy material
included sucrose ester, mixed results on the heating rate
were obtained by the addition of propylene glycol.
Generally, higher levels of propylene glycol in combi-
nation with higher levels of sucrose ester showed less
improvement than lower levels of propylene glycol in
combination with lower levels of sucrose ester.

While the affects on heating rate of the lossiness en-
hancers are not always positive (depending upon the
materials used and the levels at which they are used),
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the results do appear to show that synergistic effects
may be obtained with appropriate materials at appropri-
ate levels. Accordingly, a preferred composition for the
lossy material is within the ranges shown in Table I
below.

TABLE I
Ingredients %o (W/W)
Glycerine 60-95
Sucrose Ester 2-10
Chloride Salt (NaCl) 1-4
Propylene Glycol 2-6
Na-CMC | 0.5-6
*Optional -
Gum Karaya 2-5
Gum Ghatti 2-8
Gum Tragacanth 1-5

As earhier noted, the lossy material is semi-liquid in
form—that is, it has a viscosity intermediate that of a
conventional liquid and a conventional gel. Where the
viscosity 1s too high, the lossy material does not become
evenly distributed throughout the susceptor and can
therefore result in uneven heating—that is, hot spots
and cold spots on the susceptor. On the other hand,
where the viscosity is too low, the lossy material is hard
to contain within the susceptor and may leak out during
microwave heating. Assuming that the leakage does not
occur until after the lossy material has performed its
function in the susceptor, this does not affect the cook-
ing process in progress at that time. However, the sus-
ceptor of the present invention is intended to be re-usa-
ble, and leakage of the lossy material from the susceptor
1s undesirable since it precludes re-usability of the sus-
ceptor.

In order to provide a desirable viscosity for applica-
tion of the lossy material, the lossy material may addi-
tionally include a viscosity modifier. While any of the
known viscosity modifiers which do not adversely af-
fect the lossy material with regard to its lossy properties
may be used, preferably the viscosity modifier is both
edible and biodegradable. Preferred viscosity modifiers
include gelatin, pectin, Na-CMC, and combinations
thereof.

‘To use the susceptor of the present invention, an
assembly 1s provided with the susceptor and the food to
be microwave cooked in intimate contact. The assem-
bly 1s then placed in a microwave oven and cooked with
the food in intimate contact with the susceptor. Finally,
the assembly is removed from the oven, and the micro-
wave cooked food is separated from the susceptor. As

earlier noted, assuming there has been no leakage, the

susceptor may be reused.

It will be appreciated by those skilled in the food arts
that the susceptor of the present invention is capable of
safely and quickly raising the outer surface of a food-
stuff to a temperature in excess of that required for the
Maillard reaction (about 135° C.) in a relatively short
time (about 40-120 sec.) so that a true browning reac-
tion is obtainable during the microwave cooking.

To summarize, the present invention provides a sus-
ceptor for use in the microwave cooking of food, which
susceptor contains a lossy material heatable to at least
200° C. in a common household microwave oven. In the
preferred embodiment, the susceptor is both edible and
biodegradable. The susceptor is economical to manu-
facture and simple and safe to use. The present inven-
tion also provides a method of microwave cooking
using such a susceptor.
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Now that the preferred embodiments of the present
invention have been shown and described in detail,
various modifications and improvements thereon will
-become readily apparent to those skilled in the art.
Accordingly, the spirit and scope of the present inven-
tion is to be construed broadly and limited only by the
appended claims, and not by the foregoing specifica-
tion.

We claim:

1. A susceptor for use in the microwave cooking of
food, comprising:

(A) a first plastic film;

(B) a second plastic film; and

(C) disposed intermediate said first and second films,

a semi-hiquid lossy material including glycerine,
sucrose ester, and chloride salt, 25 grams of said
lossy material in a 50 ml. glass beaker being heat-
able to at least 200° C. within 40 seconds by 900
watts of microwave energy in a 1.1 cu. ft. oven;
said lossy material including glycerine, 2-10%
sucrose ester selected from the group consisting of
behenate, stearate, oleate, palmitate, myristate, and
laurate esters and combinations thereof, and less
than 4% chloride salt selected from the group con-
sisting of sodium chloride, potassium chioride, and
combinations thereof, based on the weight of said
lossy matenial.

2. The susceptor of claim 1 additionally including a
layer of paper sandwiched between said first and second
films, said lossy material being absorbed on said paper
layer.

3. The susceptor of claim 2 wherein said susceptor 1s
edible and biodegradable.

4. The susceptor of claim 1 wherein said chloride salt
is selected from the group consisting of sodium chlo-
ride, potassium chloride, and combinations thereof.

S. The susceptor of claim 1 wherein said sucrose ester
is selected from the group consisting of behenate, stea-
rate, oleate, palmitate, myristate, and laurate esters and
combinations thereof.

6. The susceptor of claim 1 wherein said lossy mate-
rial also includes a lossiness enhancer selected from the
group consisting of sodium carboxymethylcellulose, an
acidic polysaccharide, and propylene glycol.

7. The susceptor of claim 6 wherein said lossiness
enhancer is selected from the group consisting of less
than 4% sodium carboxymethylcellulose, less than 8%
acidic polysaccharide gum, and less than 6% propylene
glycol, based on the weight of said lossy material.

8. The susceptor of claim 1 wherein said lossy mat:e-.

rial includes sodium carboxymethylcellulose.

9. The susceptor of claim 8 wherein said lossy mate-
rial includes less than 4% sodium carboxymethylcellu-
lose, based on the weight of satd lossy material.

10. The susceptor of claim 1 wherein said lossy mate-
rial includes an acidic polysacchanide gum selected
from the group consisting of Karaya gum, Ghatti gum,
Tragacanth gum, and combinations thereof.

11. The susceptor of claim 10 wherein said lossy
material includes less than 8% acidic polysaccharide
gum, based on the weight of said lossy material.

12. The susceptor of claim 1 wherein said lossy mate-
rial includes propylene glycol.

13. The susceptor of claam 12 wherein said lossy
material includes less than 6% propylene glycol, based
on the weight of said lossy material.

14. The susceptor of claim 1 wherein said lossy mate-
rial additionally includes a viscosity modifier selected
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from the group consisting of gelatin, pectin, sodium
carboxymethylcellulose, and combinations thereof,
thereby to provide a desirable viscosity for apphcatlon
of said lossy material.
15. The susceptor of claim 1 wherein said susceptor is
edible.
16. The susceptor of claim 1 wherein said susceptor is
biodegradable.
17. A susceptor for use in the microwave cooking of
food, comprising:
(A) a first plastic film;
(B) a second plastic film;
(C) a layer of paper sandwiched between said first
and second films; and
(D) disposed intermediate said first and second films
and absorbed on said paper layer, a semi-liquid
lossy material including glycerine, sucrose ester,
and chloride salt, 25 grams of said lossy material in
a 50 ml. glass beaker being heatable to at least 200°
C. within 40 seconds by 900 watts of microwave
energy 1 a 1.1 cu. ft. oven; said lossy material
including glycerine, 2-10% sucrose ester selected
from the group consisting of behenate, stearate,
oleate, palmitate, myristate, and laurate esters and
combinations thereof, and less than 4% chloride
salt selected from the group consisting of sodium
chloride, potassium chloride, and combinations
thereof, based on the weight of said lossy material;
said susceptor being biodegradable and edible.

- 18. The susceptor of claim 17 wherein said lossy
material also includes a lossiness enhancer selected from
the group consisting of less than 4% sodium carboxy-
methylcellulose, less than 8% of acidic polysaccharide
gum selected from the group consisting of Karaya gum,
Ghatti gum, Tragacanth gum, and combinations thereof
and less than 6% propylene glycol, based on the weight
of said lossy material, and a viscosity modifier selected

- from the group conmsisting of gelatin, pectin, sodium
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carboxymethylcellulose, and combinations thereof,
thereby to provide a desirable viscosity for application
of said lossy material.

19. A method of microwave cookmg comprising the

steps of:

(A) providing an assembly of a susceptor and the
food to be microwave cooked, the susceptor com-
prising a first plastic film, a second plastic film, and,
disposed intermediate the first and second films, a.
semi-liquid lossy material; said lossy material in-
cluding glycerine, 2-10% sucrose ester selected
from the group consisting of behenate, stearate,
oleate, palmitate, myristate, and laurate esters and
combinations thereof, and less than 4% chloride
salt selected from the group consisting of sodium
chloride, potassium chloride, and combinations
thereof, based on the weight of said lossy material;

(B) cooking the food in intimate contact with the
susceptor in a microwave oven; and

(C) separating the microwave cooked food from the
susceptor.

20. The method of claim 19 wherein the susceptor 1s

edible and biodegradable.

21. A susceptor for use in the microwave cooking of

food, comprising:

(A) a first plastic film;

(B) a second plastic film; and

(C) disposed intermediate said first and second films,
a semi-liquid lossy material including glycerine,
sucrose ester, and chloride salt, 25 grams of said
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lossy material in 2 50 ml. glass beaker being heat-
able to at least 200° C. within 40 seconds by 900
watts of microwave energy a 1.1 cu. ft. oven; said
lossy material also including a lossiness enhancer
selected from the group consisting of less than 4%
sodium carboxymethylcellulose, less than 8%
acidic polysaccharide gum, and less than 6% prop-
ylene glycol, based on the weight of said lossy
material.

22. The susceptor of claim 21 additionally including a
layer of paper sandwiched between said first and second
films, said lossy material being absorbed on said paper
layer.

23. The susceptor of claim 22 wherein said susceptor
is edible and biodegradable.

24. The susceptor of claim 21 wherein said chloride
salt 1s selected from the group comsisting of sodium
chioride, potassium chloride, and combinations thereof.

25. The susceptor of claim 21 wherein said sucrose
ester 1s selected from the group consisting of behenate,
stearate, oleate, palmirate, myristate, and laurate esters

and combinations thereof.
- 26. The susceptor of claim 21 wherein said lossy
material includes 2-10% sucrose ester and less than 4%
chlonde salt, based on the weight of said lossy material.

27. The susceptor of claim 21 wherein said lossy
material includes glycerine, 2-10% sucrose ester se-
lected from the group consisting of behenate, stearate,
oleate, palmirate, myristate, and laurate esters and com-
binations thereof, and less than 4% chloride salt se-
lected from the group consisting of sodium chloride,
potassium chloride, and combinations thereof, based on
the weight of said lossy material.

28. The susceptor of claim 21 wherein said lossy
material includes sodium carboxymethylcellulose.

29. The susceptor of claim 28 wherein said lossy
material includes less than 4% sodium carboxymethyl-
cellulose, based on the weight of said lossy material.

30. The susceptor of claim 21 wherein said lossy
material includes an acidic polysaccharide gum selected
from the group consisting of Karaya gum, Ghatti gum,
Tragacanth gum, and combinations thereof.

31. The susceptor of claim 30 wherein said lossy
material includes less than 8% acidic polysaccharide
gum, based on the weight of said lossy material.

32. The susceptor of claim 21 wherein said lossy
material includes propylene glycol.

33. The susceptor of claim 32 wherein said lossy
material includes less than 6% propylene glycol, based
on the weight of said lossy material. |

34. The susceptor of claim 21 wherein said lossy
material additionally includes a viscosity modifier se-
lected from the group consisting of gelatin, pectin, so-
dium carboxymethylcellulose, and combinations
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thereof, thereby to provide a desirable viscosity for
application of said lossy material.

35. The susceptor of claim 21 wherein said susceptor
is edible. |

36. The susceptor of claim 21 wherein said susceptor
is biodegradable.

37. A susceptor for use in the microwave cooking of
food, comprising:

(A) a first plastic film;

(B) a second plastic film;

(C) a layer of paper sandwiched between said first

and second films; and

(D) disposed intermediate said first and second films

and absorbed on said paper layer, a semi-liquid
lossy material including glycerine, sucrose ester,
and chioride salt, 25 grams of said lossy material in
a 50 ml. glass beaker being heatable to at least 200°
C. within 40 seconds by 900 watts of microwave
energy in 1.1 cu. ft. oven; said lossy material also
including a lossiness enhancer selected from the
group consisting of less than 4% sodium carboxy-
methylceliulose, less than 8% of acidic polysaccha-
ride gum selected from the group consisting of
Karaya gum, Ghatti gum, Tragacanth gum, and
combinations thereof and less than 6% propylene
glycol, based on the weight of said lossy material;
said susceptor being biodegradable and edible.

38. The susceptor of claim 37 wherein said lossy
material includes glycerine, 2-10% sucrose ester se-
lected from the group consisting of behenate, stearate,
oleate, palmitate, myristate, and laurate esters and com-
binations thereof, and less than 4% chloride salt se-
lected from the group consisting of sodium chloride,
potassium chloride, and combinations thereof, based on
the weight of said lossy material.

39. A method of microwave cooking comprising the

steps of:

(A) providing an assembly of a susceptor and the
food to be microwave cooked, the susceptor com-

- prising a first plastic film, a second plastic film, and,
disposed intermediate the first and second films, a
semi-liquid lossy material including glycerine, su-
crose ester, and chloride salt; said lossy material
also including a lossiness enhancer selected from
the group consisting of less than 4% sodium car-
boxymethylcellulose, less than 8% of acidic poly-
saccharide gum selected from the group consisting
of Karaya gum, Ghatti gum, Tragacanth gum, and
combinations thereof and less than 6% propylene
glycol, based on the weight of said lossy material;

(B) cooking the food in intimate contact with the
susceptor in a microwave oven; and

(C) separating the microwave cooked food from the
susceptor.

40. The method of claim 39 wherein the susceptor is

edible and biodegradable.
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